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(54) PRODUCTION OF COFFEE AND COFFEE 

(57)Abstract: 

PURPOSE: To obtain a high-quality coffee having proper bitterness, mellow flavor and fragrance immediately after 
extraction by extracting coffee powder with deoxidized water, warm water, hot water, boiling water or steam in 
order in an inert gas atmosphere. 

CONSTITUTION: Coffee powder is extracted with deoxidized water, warm water, hot water, boiling water or steam 
in order in an inert gas atmosphere such as nitrogen. Deoxidation of water for extraction, for example, is carried 
out by using a commercially available deoxizing device. The whole processes from the extraction to sealing of 
coffee in a container are carried out in an inert gas atmosphere and dissolved oxygen in coffee is eliminated to 
preferably prevent deterioration of its quality caused by oxygen during preservation. Preferably coffee powder is 
sufficiently degassed. 
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Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacturing method of the coffee of the high quality characterized by carrying out extract processing 
with the water which deoxidized coffee powder under the inert gas ambient atmosphere, a molten bath, hot water, a 
boiling water, or a steam. 

[Claim 2] The manufacturing method of the high quality coffee characterized by processing a process until it carries out 
extract processing with the water which deoxidized coffee powder under the inert gas ambient atmosphere, a molten 
bath, hot water, a boiling water, or a steam and seals the obtained coffee in a container under an inert gas ambient 
atmosphere. 

[Claim 3] The manufacturing method of the high quality coffee which carries out extract processing with the about 70- 
130-degree C molten bath, the hot water, or the steam which deoxidized coffee powder under the inert gas ambient 
atmosphere, and is characterized by processing a process until it seals in a container the coffee obtained if needed under 
an inert gas ambient atmosphere. 

[Claim 4] High quality coffee which comes to carry out extract processing with the water which deoxidized coffee 
powder under the inert gas ambient atmosphere, a molten bath, hot water, a boiling water, or a steam. 
[Claim 5] High quality coffee which comes to process a process until it carries out extract processing with the water 
which deoxidized coffee powder under the inert gas ambient atmosphere, a molten bath, hot water, a boiling water, or a 
steam and seals the obtained coffee in a container under an inert gas ambient atmosphere. 

[Claim 6] High quality coffee which comes to process a process until it seals in a container the coffee which carried out 
extract processing and was obtained if needed with the about 70-130-degree C molten bath, the hot water, or the steam 
which deoxidized coffee powder under the inert gas ambient atmosphere under an inert gas ambient atmosphere. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention extracts coffee in the condition that there is no oxygen substantially, and obtains 
the coffee of high quality. 

[0002] It is the coffee of the high quality holding the scent which makes the coffee extracted by this invention with 
mellow bitterness, hardly including harsh taste, strong bitterness, and astringency, and is built, and this invention has a 
so-called size the place which benefits a coffee community. 
[0003] 

[Description of the Prior Art] Generally, under atmospheric air, coffee carries out extract processing of the coffee 
powder with a 70-130-degree C molten bath, hot water, or a steam, and is manufactured. 

[0004] And in order to make [ many ] coffee extract drained weight and to gather yield generally, extract temperature is 
made high and extract time amount is lengthened. However, if it does so, the taste will be degraded, i.e., disagreeable 
harsh taste, strong bitterness, astringency, etc. will be extracted so much, and the coffee taste and aroma are made to 
deteriorate. 

[0005] Although performing all the processes of the extract of coffee powder, filtration, restoration, and seal under the 
pressurization of inert gas conventionally was proposed (JP,51-57863,A), antioxidizing which was excellent, so that it 
was shown in this official report was not able to be accepted. 

[0006] It has been the biggest technical problem in coffee manufacture to manufacture the coffee which has a mellow 
taste and the aroma put in and built also by the extract by high temperature or the extract of long duration with sufficient 
yield generally. 
[0007] 

[Means for Solving the Problem] In this invention, it succeeds in obtaining the coffee of high quality by carrying out 
extract processing with the water which deoxidized coffee powder under the inert gas ambient atmosphere, a molten 
bath, hot water, a boiling water, or a steam. 

[0008] Namely, in this invention, inert gas, for example, nitrogen gas, permutes the ambient atmosphere in which coffee 
powder exists, the extract used as the basis of the water which considers as the condition of anoxia substantially and 
carries out extract processing of the coffee powder, a molten bath, hot water, a boiling water, or a steam ~ service water 
deoxidation-processing using deoxidation processing, for example, deactivator, being performed, and as water which 
does not contain oxygen substantially Extract processing of the coffee powder is carried out with the water which heated 
or heated [ pressurization ] and obtained this, a molten bath, hot water, a boiling water, or a steam. 
[0009] In this invention, it can make it possible to extract in the condition that oxygen does not exist substantially, 
elution, such as the component which degrades the taste, i.e., disagreeable harsh taste, strong bitterness, and astringency, 
can be stopped as much as possible, and the coffee of high quality with moderate bitterness, the mellow taste, and the 
aroma put in and built can be obtained. 

[0010] Moreover, this invention processes a process until it carries out extract processing with the water which 
deoxidized coffee powder under the inert gas ambient atmosphere, a molten bath, hot water, a boiling water, or a steam 
and seals the obtained coffee in a container under an inert gas ambient atmosphere, and obtains the coffee of high 
quality. 

[001 1] If all processes until it seals in a container from an extract are made into the bottom of an inert gas ambient 
atmosphere and the dissolved oxygen in coffee is lost substantially, after sealing in a container, degradation of the 
quality by the oxygen which happens during preservation can be prevented. 

[0012] Moreover, this invention carries out extract processing with the about 70-130-degree C molten bath, the hot 
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water, or the steam which deoxidizeJ^ffee powder under the inert gas ambiei^tmosphere, processes a process until it 
seals in a container the coffee obtained if needed under an inert gas ambient atmosphere, and obtains high quality coffee 
by high yield. 

[0013] In order to make [ many ] coffee extract drained weight and to gather yield generally, extract temperature is 
made high with 70-130 degrees C, and extract time amount is lengthened with 20- 120 minutes. And if extract 
temperature is made high in this way and extract time amount is lengthened, the taste will be degraded, namely, 
disagreeable harsh taste, strong bitterness, astringency, etc. will be extracted so much. 

[0014] However, according fo the coffee powder extract in the condition of this invention that there is no oxygen 
substantially, even if it is the extract by the about 70-130-degree C molten bath, hot water, or the steam, most 
disagreeable tastes, such as harsh taste, strong bitterness, and astringency, are not extracted, but the coffee of high 
quality is obtained by high yield. 

[001 5] In order to make the place of an extract of coffee powder into the bottom of an inert gas ambient atmosphere in 
this invention, fixed sealing of the whole coffee extractor is carried out, and it is once made a vacuum, or you can make 
water full completely, and next can make it filled with nitrogen gas, or water can be permuted by nitrogen gas, and it 
can be made the bottom of the inert gas ambient atmosphere which does not have oxygen substantially. 
[0016] Moreover, the water for an extract used in this invention must carry out deoxidation processing beforehand, and 
must use it as the water in the condition that there is no oxygen substantially. Since deoxidation processing of water uses 
commercial deactivator, it is enough. 

[0017] Although skimming powder or impalpable powder is sufficient as coffee powder, it is good to supply what was 
deaerated enough to a coffee extract tub. 

[001 8] It adds to coffee powder as the water, the molten bath, the hot water, boiling water, or steam to 0-130 degrees C, 
and the water which carried out deoxidation processing performs extract processing. In the case of 0-40-degree C water, 
it is good to make extract time amount into about 24 hours 30 minutes or more, or to carry out a circulation extract. 
Moreover, in the case of a 40-70-degree C molten bath, it is good at the extract and circulation extract for about 20-120 
minutes, and, in the case of further 70-130-degree C hot water, a boiling water, pressurization heating water, and a 
steam, enough in about 10-60 minutes. 

[0019] Although the coffee extracted in the condition that there is no oxygen substantially is the coffee of high quality, 
if a process until it seals the obtained coffee in a container is processed under an inert gas ambient atmosphere, the 
coffee containing a can which does not contain oxygen substantially can be obtained. 

[0020] The coffee obtained by this invention is the coffee of high quality with the scent which puts in with mellow 
bitterness and is built. 

[0021] Next, the example of this invention is shown. 
[0022] 

[Example 1] Fixed sealing of the whole coffee manufacturing installation from a coffee extractor to restoration 
equipment was carried out, it deaerated even to the vacuum after that, and nitrogen gas was fed into this, during coffee 
manufacture, the pressurization condition was maintained with nitrogen gas and coffee powder was put into this 
extractor. 

[0023] On the other hand, water was processed with deactivator, through and 1 10-degree C pressurization heating water 
were substantially made from water for this water on the temperature up plate except for oxygen, coffee powder was 
filled with this, and the extract was obtained. Sugar, a milk component, etc. were added and prepared to this, the 
container was stuffed, and coffee was manufactured. This coffee was made into the sample 2. 
[0024] Without carrying out processing of water and the permutation by nitrogen gas as a conventional method of 
contrast, at 1 10 degrees C, it extracted similarly to the above-mentioned approach, and as [ the ] was prepared except 
[ all ] having carried out pressurization heating, and was put in the container, and coffee was manufactured. This coffee 
was made into the sample 1 . 

[0025] The panel test (30 persons) was performed using the sample 2 and the sample 1. The result is shown in the next 
table 1. 
[0026] 
[Table 1] 
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[0027] Moreover, the component of a sample 2 and a sample 1 was analyzed and the component comparison was 
performed. The result is shown in the next table 2. 
[0028] 
[Table 21 

1 89.84 26.80 40.39 13.23 

2 86.67 22.03 35.32 14.52 



[0029] The coffee by this invention is understood that the scent which quality degradation is controlled, and bitterness 
has a soft light taste, and is put in and built is also held so that clearly from Table 1 . 

[0030] Moreover, phenomena, such as a moderate reduction of caffeine, a trigonelline, and organic acids and an 
increment in a free amino acid, were seen in component, and the coffee by this invention clarified mild feeling high 
quality nature so that clearly from Table 2. 



[Effect of the Invention] In this invention, extract processing of the number of coffee powder was able to be carried out 
in the condition that oxygen does not exist substantially, elution, such as the component which degrades the taste, i.e., 
disagreeable harsh taste, strong bitterness, and astringency, was able to be stopped as much as possible, and the coffee 
of high quality with moderate bitterness, the mellow taste, and the aroma put in and built was able to be obtained. 



[Translation done.] 
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